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THE 


Compleat Vineyard: 


A moſt excellent Way 


FOR THE 


PLANTING 


VINE S. 


dy 


Not onely according to the German ar. 
French way, but alſo long experimentec.; m Enclaud, 


W HEREIN 
Are ſet forth the whole circumſtan- 


ces neceſlary for the Planting a Vineyard, (v:z,)The beſt 
ele&ion of your Soll , the ſcituation thereof; tie beſt _ 
way for the Planting of your young Plants , the beſt time 
and manner of Proining, both the Stocks.and Roots, the 
rurning and tranſlation of the ground, &-. With all other 
chings neceſſary to the Plant; and the faſhion of your 
Wine Preſſes, withthe manner of Bruiſing and Preſling, 

and alſo how to advance our Engliſh Wines : never be- 

fore Printed, * 


By ilar H, ugh. 


Ns _——_— — — — — ——————— —— 
bo RS ear. | 


LONDON, - -” 


Printed by G. 24. for W. Croke, at he three Bibles on 
F leet LI and Fehn Playfere , at the White Lion in the” 


-Upper Walk of the New Tahoe, 00S: 
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To the Reader. | 


F of 


Conrteous Reader., 


"T ss the ſaying of the Philoſophers , that thoſe things are moſs. 
principally to be taught and maintained, which in the Common 
MM wealth are moit profitable and neceſſary: arcording to which 
pinion , if we conſider how profitable-many alts of Husbanary have 
been to the Crmmonwealth I thick it neceſſary that thi of Vines 
(ould be made publick, ; for a Seneca, Cato, Varro, Columel- 
fa, fc, doaffirm, the Planting of Vinejards have beew more gain- 


5 


| ful then any other att of Husbandry whatſoever. 


And it being manifeſt, that there have been plenty of Vineyards 
England hercofore, as Mr.Hollinſhead i» his Hiſtory of Enge 
land doth affirm, aud Cambden in be Chroxicle maketh mennion ; 
@nd ſome there are at this day both in Eſlex,and in the Weſt of Eng- 
land, 4s alſo i» Kent, which produce great ſtore of excellent good 


Wine: Ithink it not impertinent to ſet down a way how we may of 


ur Engliſh Grapes purchaſe a very geod Wine ; andthe rather, for 
t bat | find the ſame to be both he's and poſſible,not only by Anti= 


© qnitiegbut alſo by experience,ſet dewn by Mr, Barnaby Googe,i 


his Book of Huzbanadry, 45 alſo by that inevitable Argument which 
be dyaweth from the ſame latitude of the Pole wherein we are, and 
under which there be found beyond the Seas moſt fruitful Vine- 
yards, and which doth yield both good and pleaſant Wines, 4s abowt 
Backrach , Colin, Andernach, 1d dsvers other places in Ger- 
many, which hath, as he affirmeth (and alſo others) the [ame La- 


' Iitude and diſpoſition of the Huavens that we have , whereby 


ſufficiently confuted that common received opiniow 4 74 inſt our Cli-- 
nwatc, that it ſhould wat be het enough for that Plant ; nay. be wo. 
Mt '2 vr 
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veth farther, that the widen'(s to the Suuth is nt altogether the 
cauſe of good Wines, as appeare! h 1s that you have about Ortlance 
SO ored: {tore of good and exccilent Vine : whereas if you go to Bru- 
 'oes. two dayes rourney farther to the South, you ſhall” finde a Wine 
TE as > Ink Cos TY E 1 
mat worth the dritking , the like t5'proved berween Paris 4" 


: 


Barleduke 44d diners ther places | EO 
Ard hire | have juſt cauſe to accuſe the exiream negligence and ' 
* blocks ignoraz%ce of our people ho do molt un1uſily lay their wrong- 
ful accyſations i ponthe Syl, which traly may be removed on them- 
fetves.; for whereas rei: her in Paſture or arable ground . they look. 
 -. for aay great increaſe without ail the due and neceſſary circum- 
 -Raucesof Husbandry be performed tothe (ame, yet inVinesonely © 
: * they expect a plentiful Harveſt, or elfe they condemn the Soil; 
: although they beſtow 10 other manurine, proining \ or ordering of 
them , but orely cut or prone them 1s the twelve dayes, and 
' that wery careleſly, and nithout any due recard or choice had © 
_ of the brarches, which fpriild be tahen away cloſe totheſtack, 
and which ſhoult be cut off between the third and fourth foynt,, 
and mary other obſervations as we ſhall hereafter (kew in our fol- 
: lowing diſcourſe > I herefare : tz a word, Ihaye WIG cauſe (as 1 
 '* {atd) both by 1ravels, Diſcourſe | ard Experience in England, 
*:* ard alſo out of ut , 10 be fully perſwaded: Nay ,. I do know, 
- ; thet Pla ts by Ci at. nice of {1,82 ani 99d orderisg O4ce made fa- 
mbar witn o:r Soil andClimate, will prodace bath Friil and 900d 
| 
| 


Win, — Es 
This UMethed in Plant mg was uſed by that experienced Garde 
_ ner M. KR, Decia{ed : who for about C3 ENTY JEATS Pradlliſed the 
ſame 15 hu0:a Copmrey, Germany, A:d abint the Year ove 
thouſand fix hundredth riy two te gume over 1310 England, and 
 fromthat time nitilthe. Year oxe thrift d fix hundred fifty eight 
be practiſed the fame here, from whoſe own month I turned it 
a of Hitch Dutch into Euo!:ſh 72 ſelf, kau ng for ſome years 
before bees, an oof, rover of bys procced:ngs and Peratiois . And 
a ſince brine a9rY084 "1; the world, haye added many obſervations of 
my onnexpeiiinee, bith according to the German , French, aud 
© Ennl ſhpraciite. whichif fully audrightly mnaerſieod, is the full 
e=d ſols dif conr, 4 nece{ſary for the producing of Exglih Wine, 
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To the Reader. 


which us moſt ratural to onr conStitations, as I ſhall hereafter 
prove. Thus Reader, 1 deſire thee ta excnſe the rudeneſs of the 


[augtage, and the ſeveral fanlts thiu meeteſt with, and however 
accept of my good w-ll. who hath not written ad oltentationem 5 
7 onol y vow wiſh L were preſent atthy proceedings, Vale, 


— William Hughes: 


S 
( 
— 
oe IR w—_—_ 
— EA ——_— ———_— 
_ <A. RE RR ER ca am... we ;.ww An tht. —_— - ————R09X9V0 —_ — Ir OoIomuts 


The Contents; 
| | I .- | C H A P, T. 
NF tht txcellency of the Vine, 
. Extream heat or extream cold not good for the Vine. 
How to bring V ine plants from beyond Sea, 
 Vimmes to bear the firſt year, | . 
Whether the Vine were known before the flood. 
Vineyard more gainful then other Hucbaydry. 
T be divers wayes of areſsing of Vines. 
What tree ts good and what hurtful tothe Vine, 
T he height of the Vineyard Vines, 
Of the Grafting of Vines, 
Of weeding the ground, 
The beſt time to pather Grates, 
_ [TRAP, IL 
T he furtuation of the Vineyard, 
The manner of fencing the Vinejard. 
How the Vineyard ought tobe laid before rt be planted, 
Of dunging the ineyard, and when good, 
The Vine a tree of the Sun. 
 Promung of Vines, and the trme when,” 
Beſt not to proine till the ſecond or third Moneth, 
When to lay open the roots of Vines, 
What dung ts beſt for Vines. 
How to baſten the ripung of Grapes, . | 
| CHAP, IY. 
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T be prommg of Vines, 

Cantions in proiving of Vines, 

How to chuſe your young plants. 
T he time when to gather your young plants, | 
7 |  GCOMAP. Y. 
Of pros mad. OY 
How to order your young plants,to plant m May or June, 

When to water your young plants, 

How the revs of your young plants ought vo be left, 


—- , a 


The Conteins: 


How to rep! ant young plants, 

The beſt time to plant, when, 

Art what diſtance the young plants ſhould be ſer. et, 

The French way of planting. 

At what diſtance the French uſnally [et their plans. 
CHAP, VE 


CHAP. vn. 
When good fo taks wp your Joung plants. 
The French way of cutting out plants, 
T he tire when it « good to break off [ apr bracket , 
How your Vine aye ſupported and es, | | 
When r0 take 1p your young plants, 7 
CHAP. VIE += 

How to defend the root of the Vines from much heat and wet, 
ken to water the young plantr, 
T be tie whes your Vines begin 10 flower, 

CHAP. IX. 
Grapes how the y ripen beſt, 

CHAP. Xx, 
Obſervations in gathering your grapes. 
How to preſerve the bunches 14] they are ripe, | 
How to know when jour grapes are ripe, - » 


The faſhion of your wine-preſſes. 


Of weeding your ground. 


Of the beſt Fuice or Liquor, 

Hen to make your Claret wine, 
1/1ne-preſſes how they are made, 

Another faſhion wme-preſ*, 

How to wake other ſorts of wines, as of Raves, Cherries , Cn 
rants, Oc CHAP. XI, 

1 hen to-gathey grapes to keep long. 

How the firſt and ſecond running u called. 

T be manner of pre[sing. 

What veſſels you ought to put your wine n. 

Of che beſt Cellarc, 

Of ferment atior. 


| Howto brmſe your grapes the beſÞ way, ST = 
Of divers things that belong te uk wg your grapes, "= 
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[The Contents - » 


How to keep wine from decaying, 
How to helpthe wine that revoileth. 
OO  * When the wine ferment@th, 

- \ Thevreaſon why mac revoileth, 

Flow to purge wine quick(y, 

How to wuhe wine by 15k, Or quick, 

How to make wine more pleed[ait. | 
7 he beſt way to help our Engliſh wines, 
To help your ſharp wine another way, 

CHAP, XII. 

Of weeding your Fineyjards, ; 

Vineyard grapes the beſt. - 
Air a great help to the Vine,as alſo to all other trees, ? | 
How the Germans preſerve their Vines 12 the winter, 
When to cut away the [wall roots of the Vine:, 


CHAP. XIII. 


? 


Of proimng. 

Of laying oper the roots. : . 
Of ſeveral things to be uſed to prevent the bleeding Vines 
- CHAP. ALV. 

How to have grapes to grow long upon the V ines, | 

A = How to have them orow long un the Vines another way, 

—_ | How to preſerve bunches of grapes long, 

—_— . - Another way topreſerve bunches of Graper, 
How to heep Claret wine,or any wine $ooud 9. 07 IO, Jears. 
How to ſeparate water from wine, 
How to make ſpirit of wine, 

How to make good Vinegar. 
* How to make Vinegar with your corrnpted wine, 
How to makeVerjuice of Grapes, 
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Mong all Trees and Plants the Vine by good right 
challengech-:; che Sovereignty , ſeeing there The excelency 
is no Plant wed in; Husbandry more fruitful, of the V me. 
and more commodious, then it ; not only for the 

beautifulneſs and goodlineſs of the Fruit; but alſo for the 

eaſineſs he hath in growing, whereby he refuſech not almoit 

_ any kind of Countrey in the whole world, except ſuchas are 

ſq extreamly ſcorched with the burning heat of the Sun, or 


_—_ 


Extream cold 


elſe too extreamly frozen with vehement cold , proſpering ,. good for the 


alſo as well1n the plain and Champion Countrey, as it doth Yjxe. 

upon the Mountain-and hilly Tountrey ; likewile as well in 

the ſtiffand fat ground, as inthe ſoft and mellow ground , 

and, oftentimes 1n;the-Jeany and lean ground, as in the far 7 
and foggy ,, and-inthedry as in the moyſtand myrie, yea 


and in many places-in the very Rocks, an4 gravily ground, » nn 


ic groweth moſt abundantly, and molt fruitfully ; bur this 
is for the moſt partin other Countries, as in /ermany,Frane, 
Spain,&c, for here we are more choice in the election of our 
Soil ;. yer the Plants being brought over, iof what ſort you 
pleaſe, ( if you cannot have them in Eng/and ) and with uſe 


made familiar with our Chmare and ground, I know they 72” 7? 0'ing 


made familiar Ee an0 þ Vine Plant 
would proſper in many ſores of this ſoil. The way weuled |, beymd 
ro bring our Plants out of Germany, was this ; Ar Proiing 5c, 
| YO. time 
| ——_ ' 1 i } -<t 
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2 The (,ompleat Vineyard. 


time we cut out as. many Plants as we ſaw good , or that we 
thought we ſhould have need of, and filled large and deep 
Baskets or Tubbs with good earth, .and fo we p:rt or ſet in 
the ſaid Plants, almoit to the head or toppe , and bringing 
them thus over,we order'd them as you are taught in Marsb, 
by which means we = ra wh divers rp kinds 
of exce!lent.Grapgs, which are proiptrous+eo this day , for 
of thouſand of. Bhants thar 1 Fe prowpy Ord and "iv 
as hereafter is ſhewn , there hath ſcarce any miſt growins .. 
yea, I have knownſome bear the firſt year, and others the 


Vineto btar the | 

vr year. ſecond or third years after they have been planted, whereof 
we have had Wines. os | - 

Whehe the - Whether the Vine were known, or at leaſt in requeſt, be- 


OR " fore the Flood, I know not; bur the firſt Planter of it after 
Vine mere © qo I —_— 

brows before the Flood, according to the general opinion, or that I read | 
the fund, Of, was Noah, and with good reaſon indeed; for Seneca, 
1 Care, Varro,Coul/ymella, &c, do affirm the Planting of Vine- 
Piatyard amore pow have been more gainful then any other Art of Huſ< 


- on Theſe Vines are alſo verydwerſly dreſſed, accordins to 
: the faſhion of each Copntrey , for they are Drefſed other. 
The e475 dre wiſe in Spainrthen in Traly, neither do they Dreſs them ſo in 
Engs of VIBE. Fgance as in Germany ; but every'Country uſing his ſeveral 

manner, as is beft known to them. TE £45 
Alſo there are different ways in Planting or ſupporting , 
for as Pliny and Co/lumella teacherh , the Vine may be Planr- 
cd five ſeveral ways; as ſome are ſuffered rorun upon the 
_ ground, or:withour a-ſtay grow upright , -or upon an Ar- 
bour, ſerving to fit under , by a houle, or Wall fide ; -buc 
properly in a Vineyard they havea Stay or Prop ſer-for 
them, and they climbe upbyir, or run up by a conrſe of 

{tiff props, or faflained with four, as youſee good. 

whattree s Some will not havethem to be ſuſtained by cither Nut- 
| era1, and what tree,or Bay-tree, &c. for that by their Antipatliy they ſpoil 
1: byrifſul rorbe the Vine, but wil have them either ſupported or ſaflated 


Vine. by Elme, Willow, Aſh, Poplar, Figge, Olive, &c, which 
| by their Simpathy do rather cheriſh the Vine then hurt ic. 

&llo ſome will bave the body of the Vine to rn 

| above 


- EC 


T he ( ompleat Vineyard, 3 

above 5, 6, or 7. foot higlvat the/moſt 3 fome nor above 3, »,, beieb: of ike 

or 4, foot; others will have alf cur away to: one Stock or Yinrard Vine | 

Twigs: and that cut within two Joints of the ground. Gy 
 Asinthis, ſo they differ much inthe cutting ont of their 

Plants, and after in the planting of chem, or the faſhion of 


placing of them in the ground, Of the eyef4 . 


| | 

| ; Sonic held heretofore Grafting of Vines 2a good way, for of Vize;args.” 
the which the beſt rime (ſay they } is warm weather, when 

| the winter is paſt, avd when the Bud and Rind ts name's 


moved, and it fafe from cold, the which might annoy bue!: 


the Srock and Graff, tor which purpoſe you mni*cLutlt* 
warm day, and no wind , or as little as may he 5 ihowd®$e 
fj::158 , the Graff mult be round and ſound, *not tulf -f 
Pich, bur of Buds, and of chick Joints, the tenant whereof 
_ muit no: exceed three inches, and ſmall and-even cut. the 
1 Stock. and Cleft muſt be well cloſed with Clay and Mos, 
Tlie Poets obſerved or took notice heretofore of this'\man- 
ner of operation according io this Verſe, RE 


It ts rece!/*d that Seed of Grapes veung fowny 

' Bring forth degenerais Civſiers, or eiſe none :: 

But Stocks being grafted prove a fauthtul Vine, 
_ Whoſe pleabrg Berries yeild a genrrons Wine, _ / 


There are alſo great yariety-of opinions concerning the 
Digging and Dunging , tor fome would have them 16 be 
dugge every Monetir, fome bur three times in a year, and. 

: that between the Tenth of. 0#ber and the Tenth of .,, ... 
March, rc. As for their opinion. in Weedias them, I ſhalt 
very well approve of , which is, 'tf ic ' be found n:edtul, to 
ih Weed them every Moneth , which ſome do wirh z Hoone, 
[ buc it is better to pluck them up by the Root , ter rhereby 
they do ſomewhat hollow the' ground, neither ave they fo 


"* 


=* 


E-* 


apt to grow again. 
_ And fome there be fo nice and curious, as to ob{cryo and The be8rruzets 
take notice in what Signe or Degree the Moon 15 {9 when $atft7 £7 050 
they gather their Grapes, and ſay, that the belt tinic ©o g1- 
ther L em, ls the Moon beings in Concer, Le5, Sorpre, CaPre- 
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corn, &c, But paſſing by all controverſies and varic ies of 0- 

pinions, and large diſcourſes , which many have written 
(which if you po ) you-may read at large in their ſeveral 

books of Husbandry now extant, as being for the moſt part 
taken from authors who have written and approved the ſame 


in other Countries. p 


—_—— — at A TIE oe or no on Me ee : WES 
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E will now come to ſet down,a plain,eafie, 
new, yea, and the beſt and ſureſt way,that 
| - Icould ever ſee or hear of, for the planting — 
and bringing up of vines, and experienced here in England 
_ for many years laſt paſt. ” NE | 
And in the firſt place give me leave (as nighas I can Jto - 
74 fernazion of deſcribe unto you the* ſituation of our ground, or what kind 
 *e vintyarads, or fort of ground it was , the manner-of fencins , and alſo 
how it ought to be ordered,and dunged before it be planted, | 
and in what faſhion it ſhould belaid in. : 2, 
- Firſt, then for the ſituation it was on the ſide of a. hill | 
which lieth cowards the South or South-eaſt-parr. 
Secondly , as for the ſort of ground, it was a ſort of 
red earth > which is commonly called 1arle, alittle inter- 
WR with ſand , the other part was ſandy , and gravilly. 
round, Th 
; Thirdly, it was fenced witha wait, (which may alſo be_ 
The manner of done with a bank, or pale cloſe Jointed) ro keep of as much 
Fencing. - #5 might be, the North, North-eaſt, and North-weſt-winds, 
and withall not hindring the force ofthe Sun, but by the re- 
fletion to further as muchas may be, | * nl 
-Fourthly, clearing the place of buſhes or any other rub- 
gow it eught bidge which might otherwiſebe noxious, let'it be made even 
to be laid before Or level, Either by priogiog in of earth,or- by abating one 
i: be Planted, place to raiſe another, ſo that it may lie ſlooping down al- 
_  moſtasthe flat ſide of a houſe; and being thus laid , dung 
it with good rotten dung, as Oxe or Cow-dung, or Hoggs- 
dung, and if your dung be mingled with Sheeps-dung + 
HH landy 


 . bj # 


ſandy ground , ſo muchithe better, alſo if your ground be+ 

more cold, pigeons dung is excellent,and other dung may be : 
uſed , as you ſee good , which being dung*dwe digg a good 
depth to turn in the dung, about Ottober, November , or De- 

cewb,that it may lie all or moſt part:of the winter,that ſo:the Lynging good, 
rurffe ( ifany be) and the dung may be rot together , 'then «34 when, 
when the ſpring draweth nigh you ought to lay on ir a litrle 


- more good dung (being well rotred) or rank earth if you 


think your ground be not ravke enough before, and (0 digg 


 itagain, which being this dugg, and laid even, or rather as tt 


were,in little berries according to the French faſhion, as we 
ſhall hereafter more ar large declare(but {looping asl ſaid) 
plant itas is ſhewn in Harch. £ | 


\ 
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"He Vine isa moſt excellent tree of the Sun; which to ſet The Vine « tree 
A down the ſeveral names, and kinds, according to each of tbe Sun. 
Country, and according to every quality, would be'a thing : 

beyond my reach to perform: beſides it would be here alro- 

Sether needleſs, therefore we ſhall not trouble you with long 
tautologies, but come to our diſcourſe intended, 

Firſt, then you may 1n this month proine your vines , but Prainizg of 


obſerve that the furelt and beſt way is to {tay-till rhe begin- Yines, and tbe | 


ning of the next month, and then proine them as I ſhall there {me whey 
declate: the firſt quarter of the moon andthe laſt is held the 
beſt time to cut or proine in, and by the way obſerve, that 
if you proine the firlt year atter they be planted, it muſt be 
done with great care, therefore'in my opinion it 15 better to 
break offſome' of the leaves and'branches and lerthem alone 
(which is moſt uſual ) till the ſecond or third year, and then 
warily proine them. | . | 
(I fay) proine yonr vines in this month, if the time be in- Beſt yor to projn 
clining to be ſeaſonable, (v:z. )not to much cold winds and ;;j be ſecond 


black-troſts., for it is obſerved thar the earlier in the year a orthird year. 
vine 
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The Compleat V ineyard. © +2 | 


pea the Roots, ( which ſome do three times a year) from the root of your 
 vine-trees, that have born-fruir, and ſo mingleit with good 
_ rotten dung and lay it too again 1. 
Pigeons dung ts excellent mingled with other dung for the 
what Dung 1s fame purpole, allo it is ſaid that Oxe bloud, or Horſe blood, 
| wy for yow gx] ſuppoſe the blood of any other beaſt rempred with Pige- 
OO ons dung,is moſt excellent to lay to the principalroot of any 
vine ( che root of che Vine having taken ater a few dates. by 
laying tt bare) for ſome ſay it will make a decaying tree or 
Vine,to bring forth fruit and bloſſomes freſh; alſo the bloud 
of beaſts tempred with ſome lime (for wichour lime the 
bloud ingendreth great ſtore of wormes ; is ſaid to be excel- 
 lentto be laid on the roots of vines, both to make chem bear, 
and alſo to haſten the ripening of the grapes. 
This is beſt to be applyed to make them bear in Febraar, 
or March, but to haſten the ripening of the grapes apply itn 
T's bafiea the July, or Anguſt, and alſo any piſs, :or urine put to the root, 


Mw - "ty oſ the eſpecially in ſome ſort of ground is excellent, 
2 4 AFET. | | 
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h 6 "be Compleat Vinezard, 

Wi | Vine is provided, the earlier in the ſpring it beginneth':o 

& EE  budd: but atterwards many times comes(as | ſaid )e01d winds 

I —___ _ and trolts andnipsthe buds, and fo ſpoileth the fruit. - 

4 When to /ey — Inthis month you may alſo dig away the mould or earth 
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CHAP. INI, 


February. 
The prommg of Vine:, 


4c Proinins F[O He fureſt and ſafeſt way is, not to proine your vines: til! 

oof Fines, © T this month, for then-the ſpring draweth nigh, and the 

cold winds; and black froſts are almoſt | paſt , which? other-_ 
wiſe might nip the bud, and ſpoile the fruit, as aforeſaid, 


Cantions in prong. 


rirſt note, that i \oncanlet the wind be the SoutN » or | 
— | SOurn 


them where they may be beſt ſpared. 


AC 1 * \.. 


{he Compleat FVinegard. 
Sourh-weſt,for commonly then it bloweth ſomewhat Wattas pains in 
and if you cut them fo char.the [lope place which you cut be proizing. 


4 
x 
1 


29 the, oarh \ {0 mutch the better, but in this you need notbe 
very cautious. K. ET Nh | 
Further fiote, that when you proine your Vines that you 
do not cut the litcle ſprouts that ſhavt, or {pring out a4 EVeE- 
Ty Enar,or joynt,too nigh, but abour'a ſtraws, breadth from 
the dody or ſprigs... TE. 
_ "Note als, that:you cut off the great ſpriggs, that come 
from the body of the Tree, namely the tops , between the 
rwo joynts,ſomewhat nigher to the lower Joynt thento the 
uppermoſt. EN : To 
_. 1n this time of proining, you may obſerve to cut off ſome 


liccfe finger, and abour a cubir or neer two. foor in length, . 
and cut 1nthe middle of the Joynrarthe lower end(whichss | 
nat to be done till you ſer them in the ground) and at. the 

rend between the two Joynts, _ Fr on 


nat leſs or about the bigneſs ofthe fore-part of y 


a KL, 


he time to gather your plants, is, in-what Month or time _ 
foever you find fit to proine. your Vines; note that you cur 
*So having gathered ſo many plants as. you think you ſhall 
need to uſe, lay che butt-ends in the mould, or earth 2,90 
” = wherc 
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your Plants 10 


Jane. 


The Compleat Vineyard. 


where inthe Garden or, Vineyard, to keep them moiſt, and 
- *ſolet them lie till a little beforeEa{ter or the monih of March, 
(but the Frexchdo plant them ina Vineyard or ina narſery 
aſſoon as they haye cur them', and fome Ez;/h following 
their faſhion do the like)as the ſeaſon of the year and diſcre- 
tion ſhall heſt inſtruc, ar which time/they being cut even at 
the butt-ends)bind them up” in bundles and ſerthem in the 
ground/as I ſhali declare in March. © 
Alſo 1n this month you may.if you bave time, or by reaſon 
of negle& before, digs away the mould from the root of 
your Vines,and ſo mingle it with ſome good rotten-drng , 
and lay it too again as 1 fatd beforein Jartary, 


: 


CHAP. V. 
March. 
7 oY - R 
i - caſe of neceſlity, or that you have nepleRed. y 
O! Proining. N 5þ 2hny J ) 2 6,you may C 


this month proine your Vines, ſo.ir be, before the tenth 
day, for then the ſap beginneth ro eng, - 


How to.1ke up your plants toput to the earth, to plant tn 
JO 6 _ * May or June, Ss 


Having choſen and cut outas many plants as you think 

To mekt up you ſhall have occaſion to uſe (as before) and having cut 
ny En pon nt evea bo rhe middle ofghe Jannk as 
-_ 7 it were be: ween th&pew and the old partfor they ſhould be 
*Þut one years gtowrb) butracher leaving ſome of the old on, 
Jay che faid butt-ends of alt your plants even togetner, and. 
bind them wich two -withs. or twiss , or ſuch. like things, 
pretty Þard in a bundle; or bundles and ſo dig a hole in the 
-. earthin ſome wacm place,as deep ordeeper then tle length 
of the'faid plants and fo put rbem into the hole; the top 
downwards and then fill up the hole again, tull it be. within 

.a hands breadrh of the top of the butts (the butts being up- 
-wards)iÞen take ſome Field-moſs and lay over and mo the 

. 7 EE utes 


T he C:mpleat Vineyard: o&© 


butts, and then the hole being fild even, lay ſome ſand ahd 
earth. mingled together upon the Moſs, about a fingers 
lengrh-in thickneſle; and ſo let them there remain rill ay, 
or «ne, and as for the time to take them up, obſerve what 1s 
faid in thoſe Months; | RN 
Bur if the time or ſeaſon be very dry, ſo that you think W* '9 _ 

they are dry, or want moiſtnins, Water them 2 tittle (not ſo !9”" 195 P47 
much as to ſtarve them ) two or three times as you ſhall 

think need requires, pouring the water on the ſand that ir 

may ſoke in by degrees. - = 
: Now the reaſon why they be thus planted,is,that the Moſs 
by the exhalation of the Sun keeperh -them moiſt, ir being 
ſpungeous and imbibes the water, znd the ſand and earth by 
che refleion of theSun beams or rayes keepeth them warm, 
ſo that they ſhoot our theearlier, by which means ar the 
rime of your replanting , you ſhall find a root ( although 
young and tender) ready grown, of which you muſt be very Hewthe roots of 


careful, and leave but two or three of the principal branches Plants ought ws 
or ſprouts for the rootof eachplanr. - ) "87 ſe. 

The manner of ſetting theſe plants is the ſame with thofe 
that have been planted a year or two,and are to be removed 


as I will here next deelare, 


How to replant thoſe plants that have been planted, oye , two , or” 
Three yeares, - 

Suppoſe you have ſome plants that have been planted in a How to replate 
nurſery, or elſewhere, a year, two, orthree, and that vou y0u"g prants. 
would replant them . you may in this moneth take them up 
andremove themshavingyour ground ready dug and in good 
order as aforeſaid , and having aiſo ready ſome good rotten 
dung, and gocd rank earth, or mould mixed togecher, or 
very good earth onely to put to the roots, and then fer them 
half a foot or more into the ground long wayes, leaving the 
very cop onely out , for your plant tscut commonly with a- 
 boutthree or tour of the principal roots left ; the reſt muſt 

as ſuperfluous be cut off, and ſo clofe up the mould or earth 
cloſe about them, | , - 
Cc The 
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qe bef  Thelaſt quarter of the Moon, and the firſt is by the Ger- 
"Pa mansobſerved to be the beſt time to plant or remove in, if 
| the weather be good and ſeaſonable, asI have before noted. 
Atwhatdi- Alſo here you may take notice that theſe plants' as alfo the 
X _ ey young ones) ought to be ſetayard, or very nigha yard di- 
fa. =" Rance, ſquarely cach from other, thar you may have a conve- 
*- __ nient paſſage between the rowes if it bein a vineyard, not 
onely to mould, dung, and weed them almoſt as youdo your 
hops, butalſoto proin, to break off the ſuperfluous leaves 
*  andbranches, and to gather the grapes when they be ripe, 
and ſuch other conveniences as are required : I ſhall make it 


more plain by an example or two. 


Example, - 
If you have a piece of ground-prepared as we have before | 
ſhown, and that you would have ir planted after the German 
manner, or as ſome now uſe in Ezeland, you may ſuppoſe 
at each of theſe pricks to be ſet a Plant a yard diſtance each” 


from other ſquarely, 


=, . 


Us 


And ſet in the ground ſlope-wayes a lons the row , with 
the rops up the hill, and ſo haye you room to paſs between 
- them which way you pleaſe , neither do they 4ncumber the 
Sround ſo much, but that it may hear them. 7 


TheFreneh way The French manner of planting as it was learnt of them, 
of planting. and is now nſed in ſome places of Eng/azd, is this : 


nn Example. 


"They having prepared their ground ready as is before. 
ſhown (+viz.) laid ſloping, they lay about two foot even,agd 
then about a yard they riſe ſomewhat higher, and theneven, 
and then rais'd ina kinde ofa little berry,or bury,as it were, 

and 
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T he ( ompleat Vineyard. * 


and fo they do, all through the piece of ground they intend 
| to plant, as thus : ſuppolea Plant or Vine at each of theſe 
Pricks, | 
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A yard from row to row in the mid{t, or that which lies 4t what d'y 
higheſt,or about two foot from row to row in the narroweſt, ſtancetbeFrexch 
or that which lieth low and level ; and they do not ſet the [& ##tir Plays; 
Plants long wayes in the rows , bur the tops of the Plants of 
each rows together, and the butt-ends towards one another 
chwart, that ſo you may dig and dung at your pleaſure, as 


ſuppoſe they were ſer thus, 


'u}ejd Sur 
-2q zard YaMo] 2y3 


*11ed ya 
_ -peoaq pur yay91y 211 


And inthe wideſtplace between each two rows over:the but- 
ends,or roots is laid your carth mixed with good dung : bur 
18 my opinion this way of planting incumbrerh the ground 

roo much, and ſeldom will it maintain ſo many Plants asto - 
ſtand at this diſtance, _ RE. 
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T he Compleat Vineyard. 
Jews, \. Herenote, that you do not let-your Plants grow high too [ 
© quickly, but every year by degrees, as the Stock or Body of 
your Tree increaſeth in bigncts and ſubſtance, © 
If they be thus thick planted,one ſtock is enough t6 grow 
up from each plant or root. 


"Bfit if they are * planted after the Dutch way, you may 


ſometimes let two or three grow up. 
Im mm —x- en One ons or =9.s A CE REIT ns III OO we 
CHAP, VI. 
. o | : © Þ- April, 


"T Here is little to be done in this Moneth, unleſs it be {6 
that yoh could nort,of by any negle& you have not or- 
dered them in the fore-going Moneths,as 15 there ſet down SY 


n in ſuch caſe you nay both duns and plant as is before EX 
preſt, PE 1: 3” 
: £ Alſo you may weed,in this Moneth, and ſuch other Ope- 


rations as you ſhall find neceſſary, 
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Atay. 


Of the taking up of your young Plants, 


When to take IT: the Spring be very forwardly, and the weather good 
up your yours MJ and ſcafonable , you may take up your Planes which were 
Fees ' ſetin the ground in bundles in or about *7arch, and plant 
them according as I have ſaid in that Morcth ofthe other | 
Plants; butifthe Spring be not forwardly and the ſeaſon 
., «very good, it is beſt to let them alone till Fe ; the beſt way 
__ to know when they be ready, is, to obſerve the Vineleaves, 
as;thys, when they are pretty broad and ſome of them begin 
to look of a graſs green colour, then is it nigh ready to take 
them up, for then bave they a little ſhot forth as you will 
find, CY :-: 1 Ws, 2 OO 
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The Compleat Vineyard. w:- 
The French they cut out their Plants when they proine, 1h: Frenb 


and preſently plant them where they imend they ſhall grow, faſbion, 
or elſe in ſome Nurſery to remove afterward, 


Pl 


Ozferve- 


Thetime whey 


Thar if your Vines be forwardiy. you may towards the: ir u good 70 
latter end of this Monerh break off ſome of the leaves where 6 eat off ſuper- 
they grow too thick,and ſome of the long branches or tops #04 branches 
(that ſmall part I mean which is aboye or beyond the bunch) 

where they grow too thick, or two or three together,as your 
reaſon may belt inſtru& you; and bave #care in breaking, 
that you break not off the young bunches with them 3 you 
may alſo break off the young ſprings that ſpring up from the yate, , + 
root of the Tree if there come up more then you would wil- OY. 
lingly have to grow, obſerving to leave ſo many young ones 
to grow up to ſupply where is wanting, and as they grow in 
length tie them up with Ruſhes,Saggs,{mall Withs, or ſuch pow your 
like things , or elſe nail them up withigathers, if it be by a Vines are 
Wall or Houſe; butin a Vineyard they are ſupported by ſ#pported ans 3 

. ſticks fir for the ſame purpole,as before. | ted. 

If the weather prove very hot in this Moneth, after you 
have planted your young Plants you mult water them a little 
only to keep them moiſt, not ſo much to keep them very 
cold,for then they will not grow ſo well, nor to faſt, Now 
the reaſon why it is receſſiry to break off leaves and bran- 
ches at ſuch times, is, becauſe when ſuch ſuperfluous bran- 
ches are taken away, needs mult the Tree have the more 
force and nouriſhment for that whuch is lefr. ; 
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FR. When to take 
: | yeur young 
Ere is further to be noted, that if the Spring be back- plancs, 
wardly,you ought not totake up your young Plants . 
namely;the bundle or bundles which you put in the ground - 
| 10 
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14- : The Compleat Vineyard. 


in March untill this Moneth,as you may obſerve by the Vine | 
leaves; ſoyour ground being prepared and mace ready, 
plant them as I have before ſer down. 
How to defexcl And if the parching hear of the Sun do offend the root of 
the root of the theVine,or dry the ground roo fait, you may prevent it with 
rree from much the help of boards, ſtones,&c.ſetting or laying them at the 
vector We Lootof the Tree: 
 Andif by muchrainin Winter, the wet offend the ſaid 
Vines, you may prevent that alſo with the uſe of boards, &c. 
Alſo itis neceſſary ifthe Spring be backwardly 1n this 
Moneth, to break off ſome of the leaves and branches ac- 
cording as is ſaid in May, 
Further obſerve that if the weather prove very hot and 
When to watt? dry after you have planted your young Plants, you muſt 
the young £485 rater them a little, only to keep them moiſt, _ 
The time when About the tenth of this Moneth your Vines begin to 
RY 8 yur Vines be» flower, by which itis, by ſome obſerved a plenciful or ſcarce 
BA g in to flower. year of Grapes. ” 
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JN the latter end of this Moneth, itis very neceſfary that 
we take notice where the leaves, or long ſhouts, or bran- 
ches,grow too thick, and break them off , but ſee that you 
Es do not break them off fo, that all the bunch will be expoſed 
Grapes how _ $20 ; : 7 Ee 
they ripen beſt, £0 the Sun, nor to leave it ſo, if you can help it, that ic will 
be always in the ſhade ; but that it may bea litcle ſhaded 


and ſometimes in the Sun:and fo will.they ripen the more 
kindly. ly 
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pets Moneth you may alſo break off ſume of the leaves, 
according as is ſaid in Jaly, and if the Summer be wet ſo 

that the rain maketh the Grapes ſwell, you muſt break off 

the leaves that rhe Sun may comeat them the berter. ; 

When you gather your Grapes do not {live them off , but 9-{e-vetions by 
cut them at the nexr joint to the ſprig they grow. CADRE 

I might here add many artificial wayes to preſerve the yyw tpreſerve 

| bunches either on, or off the Trees to laſt long , and to pre- the bunches till | 
ſerve them from the froit, or wet , till ſuch time as they are !Pe are r7e. 
_ fully ripe. | 

As thoſe that have but a few, tie ſome of the beſt bunches 
in Glaſſes, others ſer up boards over them {lope wayes to 
ſhoot off the rain if too much wet offend them , and many 
other artificial wayes ere uſed to preſerve them as may be 
beſt added by the operators in this emploiment, onely ſome 
few receipts worth the noting I ſhall hereafter ſer down, _ 

You may know when they be ripe, thus , if the ſtones be» #wro.pyw 
Sin to look black , orif wich cruſhing the Grape the Stone when they gre 

_.fHip out. ſmoorh, or elſe onely by the clearneſs of the Berry, 77: 
bur eſpecially by the tae. po EOS E 
 Andhere1 thiak.ic not impertinent to ſet down the faſhi- ry, rpm cf 
onof a Wine-preſs, the manner of bruiſing and preſling of yur Vie. pre 8 
your Grapes, and ſuch other circumſtances neceſſary there/:l _ 
unto, — 

The Germans have an extraordinary great weight with 1,w to brui/e 
devices, as ſcrues, and the like, to liftir, and ſo to let down your Grapes 
ro preſs the Grapes ,” but we ſhali deſcribe here another and 9ſt way. 
better manner of prefling, = 

Firſt," then for bruiſing your Grapes you may have 
made two rowles of good found wood , wE, of which ma 
be about a yard round, and about a yard, or an ell in length, 
co each of which you muſt puta turnleſs , inthe form of a 
turnleſs for a grinding Rone, and then place theſe two rowls 

[G- 
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together about brealt high (they having gudgeons,or things 
of divers. Of iron in each end to turn upon) -in ſome pieces of wood 
things that be, tO putathwart to turn upon , in what room or houſe you 
long co bruiſing pleaſe to have it in, and continue it ſo, that you may ſet one 
” of the ſaid rowles wider dr cloſer as you pleaſe, for! the 
bruiſing of your big or ſmall berries, as you fhall have occa- | 
ſion ; by the turning of theſe ſaid rowles contrary the one 
co the other , doth ſqueeze or cruſh the Grapes, as the Mill 
cruſheth the Sugar Canes, our of which runs the juyce of 
which the Sugar is made. 
The row es being thus ſet , hang over them ſlopewiſe to 
put your Grapes in a Kinde ofa hopper, made inthe torm of 
alargetray , at the lower end of which over the middle of 
the two rowles, mult be a hole made to put them down at,as - 
- the rowles turn, and under the ſaid rowles you mult ſet are- 
— ceiver to take the bruiſed Grapes and Wane. | | 
&f the b tjuzce Here note thar all the liquor or juyce which will run only 
or liquor, with this bruiſing, is much the berter,and is uſually kepr apart 
from that which runs in preſling. 
And here you may alſo further obſerve, that as for your 
white Grapes, of which 1s made your white Wine, you may 
preſs them preſently after you have bruiſed them ; but as for 
yourred Grapes, of wt ich comes your Claret Wine, you 
. mult let it ſtand for the fpace of four and twenty hours or 
How romakt more, or lefs, according to the high or pale colour you deſire 
your Clarerwiw? to have your Claret look; for iris the ſtanding cogerher at- 
ter they are bruiſed, which cauſerth the skins of the Grapes 
to give it the colour , for ſhould you preſs it preſently(as the 
* white) it would have very little or no colour of redneſs at 
all, | 


\ 


The Faſh#91 of Preſſes. 


Wine Priſſes. Now as for the Preſs., ſome will have them afrer one man» 
bow they ate ner, others after another , one faſhion is this, you may have 
mac,  madea couple of large and long ſcrues, and in what room 
_ you-pleaſe to ſer your preſs, you may have them very firmly 

txed, by ſome weighty pieces at the botrom and top of the 


ſaid 


> TE 1 - gr— F; _—_ { . TYP ' \ . \ | \þ 0 KW . [ | 
we Py ' WL "i. \\ »# " - wei ity. rf * \ _d - »t \ \ [REP Ng \ Y \ rw ad " 7 ' » V k 4&7? Mr, v\ \V 4 Fd . þ o \ v 2 
be: - : , 


T he C: mpleat Vincyard. 2 PF 


ſaid ſcrews ſo that they may no. rite, or {tir with ſcrewins ; 
upon which ſcrews you mult have evo boxes (us they are cal- 
led) fitred, with ends made Convenient to ſcrew or force 
down in prellt-g,in the form 25 Sider in ſome places is made: 
and between theie two ierews towards the bottom you muſt 
Fave mide faſt a very {trong and thick piece of planck, made 
rouvd or ſquare, as you pleaſe; upon which mull {tand u 
tirong basker to buld your Grapes, being bruited, and 
round abour the basKet 1n rhe ſaid planck mult be cur a naich, 
or channel,for the juyce or wine to run round into one ſpour, 
under which mult be ſera receiver, -- 
Another faſhion prels is this,” ' which I think is the beſt) 4yother foſhio: 
in place of the two ſcrews aforeſaid you may have faſt fixt, wine pre/s. 
that is to ſay, on each ſide two ſupporters or poſts ; ar the. 
trop, or pretcy high achwarc, berween them mult be fixed a 
very ſtrong box, 1n which muſt turn a ſtrong ſcrew in the 
middle, and 0nt"e lower end of the ſcrew t> a croſs piece 
faſtned for the end of the ſcrew to turn in, asitis moved or 
ſcrewed commonly, with a long and weighty crow of iron 
by rwo holes ' mage in the ſquare rowards the lower end of 
the - ſcrew , croſs, for the end of the crow: of _ 
Iron to $017, to force, or ſcrew it down, and the basket in 
which you pur the Grapes to be preit in, may be made round, 
and alſo the trenci: or channel in the planck, &c. 
Thereare otter wayes uſed beſides baskets, as wreaths of 
ſtraw, >. Bur I ſhall torbear to creat of them, for that they. 
are mor: tedious and troubleſome; and for that you may 
this way that I have here ſec down, bruiſe and preſs an han- 
dred buſhels or more 4n a day, _ ou 
This way you-may alſo make Gooſeberry Wine, Rasber- How'ro make 
ry Wine, Wine of Cherries, either black or red, or Wine of other ſorts of 
Currars, Apricock Wine, Wine of Plumbs, cc, bur theſe laſt 7: 
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muit be itoned. 
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AP. XL - : 


September, ; 


N this, and both the former, and the next Moneth is the- 
time to gather Grapes here with us in £-g/azd, wherefore 
(as I ſaid before) it is beſt in the gathering not to cut off 
your bunches cloſe to the Tree, bur one joynt or knot from 
It, | | 
— - cog | Gather not your Grapes (if you mean to keep them long) 
long+ till che full Moon, otherwiſe 1t is not obſerved 
And here you may take notice that when you have ga- 
thered your ripe Grapes, and purtthem into ſome large vate 
or veſſe], which you ſhall find co. venient for that purpoſe, 
according tothe Freach, Spaniſh, or German manner; you 
ſhall before you come to bruling (being many together) 
| havea liquor expreſt from them which is .called Protophum, 
as being the firſt that comes or drops, | - 
"P 6  Second:y> That which runs Immediately from them being. . 
and ſecond " trrodden or uſed, TD called fortin2um ; the belt part of the lm 
: #8in 5 called, QUOr : Burt of the divers Kinds of names we ſhall ſpeak in a 
© ſecond part hereafter. 
Thirdly, Let us come to preſiing,where note that the firſt 
part of cach preſling is accounted the richeſt or beſt part. of 


The manner of 


"eſ411g EE FE 5 SY. 
CO ETY _ the juice which comes by expreſtion, and is included under 
y .the general name YVinwm, the latter running is accounted 
- (although of the ſame ſort or kind) ſmaller or weaker. 
: | = Io by : . o ſ 7 ' - | o 
What veſſels Your Grapes being thus preit, and you having received 


you oxghe 20, your Wine together or a parr, as you ſee g00d ; let your 
put your wines Veſſels wherein you pur the ſame be firm, new, and well | 
mY "bound with Iron, alſo jet your Cellar be very deep, for the : 

OubeCelar. deeper the more cool is it for Summer, and the warmer for 

Winter,which is a great help for the keeping and perfeRting 

of good \% ine, as may be een in Germany, waere their Cel- 

lars are 18 or 20 foot deep or more, | 

: But by the way note, that your Wine muſt firſt haye 

AY wrovghr, before you tunitupin ſo deepa Cellar, for un- 

ae : deritand 
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ſome wyer or ſome ſuch like thing tilf1z be burnr, keeping 


the Wine returns to tne ſame ſtate ir was in before, accor-. 


connatural and attractive yertue of the Wine within; and 
theſe new volatile ſpirits entring, do excite the moſt fixed 
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T he ( ompleat Vineyard. 19 z 
derſtand that heat cauſeth fermentation. : Of fermentation [ 
As for the manner of rowling and ſhifting your Wines Wn 
upon the Lees, experience will beſt inſtru& you as alſo to \ 
know the time when they are fit tobe drunk. | 


S 1 
. 


7 


f 


wV 


bY 
Burt if in the ſpending of your Wines, they begin to looſe How to & " 
their ſpirits, and as i: were decay (as a great deal will, by 7i** ſrom 
that time that half the cask is drawn out.) to prevent it, you © 
may at the firſt piercing draw it all out into Bottles, and ſer 
the ſaid Bottles afterwards in ſand 7as before.) When you 
find it begin to grow flat never ſo little, you may dip a piece 
of linen clorh in melted brimſtone, and put it in at the Bung- 
ho le of the cask,and ſet it on fire, the linen cloth and brim- 


ſtone I mean, (not the cask)and let it ſo hang in the cask by 


in the ſulpherous vapours as much as you cay, and fo ſtop it 

up cioſe again , this Coth heip decaying ire very much, 

by adding ſpirits thereto, for ail ines have in them a Sul- 

pherous part as may be proved and ſeen in burning, PS ; 
Alfo to help your Wine that reboileth, if you pur a -piece , by ane way. 

of Cheeſe into the veſſel you will prefencly ſee the effe&s, MET 

or elſe if you puta bunch of Peniroyal, or Organy, or Cala- 

mint, about the hole at which che Wine cometh our it help- 

6b. - 

For the Wine Merchants obſerve in Fra-ce, and eyery 

where elſe where there is Wine, that during the ſeaſon that 

the Vines are in flower, the Wine which is in the Cellars 

makes a kind of fermentation, and puſheth forth a little. 

white Lee upon the ſurface of rhe Wine, which continueth in 

a kind of diforder uncill the lowers of rhe Vines be fallen, 

and then this agitation.or fermentation being ceaſed, all the: 


PPhea the wine 
termenteth. 


ding tothe opinion of rhe ancients, 1300 years ago : The 
ſame time doth this: fermentation happen that the Vines 
ſeem ro exhale their ſpirits in the Vineyards, 
Now thoſe Wine ſpirits that iſſue trom the buds and The reaſon why 
flowers,filling the air, they are drawn into the veſſels by the wine reboileth. 


D -2 ſpirits 
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The Compleca ( Vin: yard. 
ſpirits of the Wine, and ſo caulea fermentation, as if one 
ſhould pour therein n2w or fweet V\ ine; for in, all fermen- 


cations there 1s a ſeparacion made of rhe Terreſtrial parts 


_ fromtheoily, which come out of the efſential parts. and ſo 


the lighteſt mount up to rhe ſupertices, the heavieſt become 
Tartar Lees which fall into the botrom + bur in this ſeaſon if - 


. one be nor very careful to keep the Vine in a proper & tem- 


 _.. 


a. 


Fio:ww to purge 
Wine quithly 


perate place,and keeprthe ca k tull and well bung'd, and uſe 
other endeavours which are erdinary with Wine-Coopers, 


one runs a hazard to have his Wine tmpaired or quite ſpoil- 


ed, becauſe rthac the volatile ſpirits coming to evaporate 
themſelves, they carry away with them the ſpirits of the 
Wine that 1s barreled, by exciting them and mingling with 
tem, 4 - | 

And ic is not only in Fra»ze and other places where Vines 
are near Cellars of v\ ine,thar this fermentation hippe 2s, but 
in Ezgland alſo where we have not Vines enougi as yet to 
make good ſtore of Wine. the fame thing is obſerved, yea 
and ſome particularities beyond : Although we make not 
very much Wine to any contiderable proportion, yet we have. 
wine in great aboundance,which is brought over by the 
Merchants as from the Canaries, from Ypaiy, and from Gaf- 
cony ; now theſe Repions heing under different degrees and 
climares 1n point of latitudezand conlequently one Country 


15 hotter or colder then the other , or thar fo ne, vegetables 
frew to maturity fooner 1: Comes TO paſs thar the aforeſaid 


termentation of our differing Wines adyanceth it ſelf more 
or leſs according to the Vines whence they. proceed do bud 
and flower in the Regiors where they grow, it being con- 
ſentaneous to reaſon that every ſort or Wine attracts more 


willingly the ſpirits of thoſe Vines whence they come then . - - 


any other but no more; this being only a digreſiion by the by 
So then if your Wine be new, and you would have”ir 


quickly purged, you mult pur halfa pint of Vinegar to eve-. 


ry fifteen quarts of Wine. 

I do not write this to Vintners nor Wine-Coopers,neither 
do 1do it to,put them in mind, for that they are ready e- 
nough of themſelves carly and l:te with their jumbling 

| ſlights 
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ſlights and mixtures, which if they forbear it would be 
much better both for the credir of their houſes and healch 
of their Cuſtomers, | 

But you may object and ſay, how then can the Wires be 910m, 
put off if no ſuch tricks ſhould be u'ed : True indeed, tor if Ref 
che wine be not brisk, how ſhall we make it without the ad- To mie Wine 
dition of Sugar, Vinegar, Vi:riol,>— &c-to fparkle or rather 9 15£97 7u'ck. 
bubble in the Glaſs or how will the calour be altered as we' 
pleaſe without the uſe of Redwine, and many other inpre- 
dients which muſt not be menioned, tore there muſt not be 
pierced a freſh cask ſo often as Cuſtomers deiire o have 
change,yert muſt they be pleated it poſlible , but no more of 
this. | : 
Let us proceed further and ſuppoſe that we have perfor - 
med all things neceſſary in this work, ard have here che juice 
of the Engliſh Grape fuch as it 15, but yet it wanteth a ſut- 
ficient and perfect Cigeſtion to bring it to maturity,or a plea- 
ſantneſs to pleaſe your pallat; ro pertorm this, ler us accord=- 
ing to the 5p4z ſh and'fome others faftion , boile this ſaid 
juice , by which bciling is evaporated the rhin or aquious,_ a. 
quality, ſo thar, that which remains is more pleaſant , and it, ;,, ,..*, 
being cold, may be mixed with equal proportion of tl e crude pleaſape. 
Wine, orelſe proportionir according as 1t wil beſt pleaſure 
your own pallac, , | 

' Butif we be forced toute outward helps in default of our - 
Soile or C|imare, in iy opinion this 15 the belt; as to cvery 
gallon of our Exg/:h Wine , fuctas it is, add 0-e pound 6f ,,, ben 

_=_ ; . | 

Railins of the Sun, or Ma/1,o Raiſins, being firſt waſhed in belp a Engl "Ty 
ſeveral waters; or for other fort, chuſe the belt Currans you wines. g 
can ger, being wel cured, and waſhed and pickt, and uſe the 
ſame proportion as before, to each gallon of red Wine, leave 
chem 1n this imbibition until the Liquor have extracted the 
tincture and ſtrength of the fruit, then draw the Wine from 
the fruit, and lec it ſtand until they have wrought themſelves 
into oe body, at which time they wil become a molt pleaſanr 
Wine, reſembling divers kinds, either to be drunk alone , or 


ſerving to taſt any other Wine, according to the proportion 


of the fruit that 1s infuled, 
LL. 
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Tobelp you 
ſharp wine 
x0 ber way« 


of weeding, 


The Compleat Vineyard. 


I wil here add one obſervation more. Suppoſe you have a 
piece of Wine which rarurally is roo ſharp for your drinking, 
you may draw it out into bottles, and in each bottle pura 
{poontul or two of refined Sugar, and ſo ſet them inſand in a 
Cellar, and ler them ſtand a conſiderable time before you 


drink it, and you wil find it pleaſant and good Wine, 


Here | might add more ways for the help of our Exgliſh 


Wines, but that it would be impertinentz for, YVerbum Sapie 
ent; ſafſfuctt , 


GHAP. XII. 
October. 


WW Oſt commonly the year is fo favourable , that the lat- 
. ter part of your Grapes or Vintage is not gathered 
til chis Month, for the garhering of which, chuſe a dry day, 


and gather none but thoſe which are ripe, it they be for 


Wine, leſt being not ripe, they ſpoil all, rhe reſt, if they wil 
not come to be ripe at all, yet may you ule other ways and 


means with them, fo that they may be very uſeful for Vine- 


gar, or the liKe, 
. Alfo in this Month you muſt weed, either by heaving, dig- 
ing, or pulling up the weeds, for they commonly grow very 
fait abour this time of the year. 

Noe, that your g7ape; come to be far better,and more riper 


 Pineyerd grap's in a Vire-ya'd, than upon any houſe or wall ; partly becauſe 


ee biſt, 


Air avreat 
helper of the 


Capes, 


they grow {fo nigh the ground , and partly becauſe the Sun 
harh more liberty to go about them, and alfo the air, which 
is a very-great advantage to them, as experience ( the- beſt 
Judge) teacheth,as you may by an example prove; for if you 
have by the glaſier made a cale (as it wereJeither round or 
ſquare , bur long, according to the height of ye of your 


: Vine-yard Vines, into which glaſs (being cl>ſe) made up bur 


1e/4 on one end; putthe ſaid Vine ( I mean any one of your 
Vineyard Vanes ) io that the air come not to it: let it be put 


in when the Grapes are but balf ripe , or when the berries 


be 


Mt / 


The Compleat Vineyard: 23 


be very ſmall , and look what bigneſs the berries are when 
you ſer over your glaſs, of that bigneſs ſhall they be ( for 
want of air ) when you take off the glaſs again, alckough 
they wil grow-fweet by the hear of the Snn; bur if you let ic 
ſtand till the other are full ripe, yet will norchey be bigger, 
as I have ſeen tried. = 


November, 


In this Moneth there is little ro be done here in England, RE I 
but in Ger 224ny and other places where the Climate, or Win- as 
rer is very cold, they cut off the Boughs , and Branches nigh the /ixe ix the 
ro the Tree, and folay the Tree along the ground, and cover Winter, 
iton each ſide , onely leaving the top uncovered, ſo to de- 
tend it from the nipping Froſt , and there let them remain 
till Fanuary, or February, bur here in England the Froſt is 
not ſo ſharp, violent, or piercing but they may itand all the 
year : ſo that you need not cut them till proining time, 

Bur if it be ſo you do lay open your roots, you may cut whez to cut 
away the ſmall ones, as beings fuperfluous, with care, and ſo away ihe /mall 
will the principal root, or roots, proſper the better. roots of (bs 

This muſt be done bur the firlt five years. Fines. 
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December. 
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N this Moneth you may proine your Vines here in Eno Of Proining. 
* {andif you think you ſhalt not haveleaſure in Fanrnary or 
Fib7uary; butto do it in theſe moneths is the beſt and ſafelit 
way, 8s | have before ſhown: you may alſo if you pleate 
lay open the roots of your Vines, and having lien'open a f laying op%p 
certain ſpace, ſtorcorize them , and lay the mould too a- the ron. 
gain, = - oY 7; 
And here I think it not amiſs to ſet down ſeveral things 
fit to nn 6 co prevent the bleeding of Vines. - | 
It falleth out many times thatthereare many ſort of vu 
muc 
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of ſeveral 
things 70 be af» 
pled to prev 


The Compleat Vuicyard 


much ſubje& to-bleed when they are proined, or cut, eſpe- 
ci-lly when the ſap is aſcended never 1o little, yea, lome- 


: : : ® by -” £ » : | : : 2 | 
tbe bleeding of times to the loſs of the Vineit 1tbe not prevented 12 time , 


Vines, 


. warm weather, and within doors in cold weather, 


which todo, preſently cover the place with good ſtore of 


Turpentine, and it will ſometimes ſtay rhe bleeding: or, 
 binde a packthread very ltraic abour che Bark , or fear the 


place with a hot Iron, and put bot aſhes preſently upon it : 
Or, — EE Jr Þ | 

Take the-powder of BY/c-aln:erack,, and the white of an 
egve, bear the white of the-egge weil, and put too the bole, 
and mix them , and binde it taſt on the place that bleedeth, 
with flax, or linnencloath : or, ; 

Take che order of a man that is dry and tiff , and binge 
it on the place very hard with ſome pack.iiread : or, 
Yrop on the place where it bleeds ſome melred Brim- 
ſtone, ec. - 

There are many other wayes to prevent this bleeding, or 
viceting; but ſuppoſe this is ſufficient at che prelent ; fo 
chat here we ſhall conclude this with onely a ſmall addicion 
of pretty receipts and uſetnl upon many occaſions. It any 
be curious to know ſomething of the different kindes,' and 


. alſo the many vertues of the moderate ule of Wives, he-may 


partly be fatisfied in peruſing Mr. Gerrai d; Herbal,trom page 
724.t0 page 736, where he hath ſer down a lively deſcri- 
ption therect, &c. 
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How to have Grapes to grow long upon the Vines. 
JO chus,purt a Vine Branch througha Basket in D-- ember, 
-chuſe ſucha one as is like to bear (rapes, fil ''e Pas- 
KEL with earth, and when the Grapes are ripe, cv. if the 
Branch urder the Basket, Keep the Basker abroad ; liilit ic 15. 


An- 


4s 


or hooks into a Box, or Cheſt-lid 


The Compleat Vinegard. 


Amther way is this to have them grow late. 


Towards cold weather you may cover with Horſe Dung, 
or Flax (but I think Flax the beſt ) all the ſtalks of the Vines, 
even to the bunches of Grapes, covering the bunches them- 


felves with ſtraw, or put themin Glaſſes, and ſo you may 


happen to have Grapes growins on the Vines at, or near 
Chriſtm#s, By 


How to preſerve bunches of 'G rapes very long. 


When the Grapes are ripe ? and before the Froſt bath ta- 
ken them, inthe new Moon gather as many of the faireſt 
bunches as you would keep, and having knocked ſome nails, 
, with ſome thread , hang 
ſome bunches thereon, ſo that they touch not one another, 
and ſhut down the lid cloſe that no aire come at them . and 
ſer them ina room wherein is uſually kept a fire , and when 
you would uſe them plump them in a little warm water. 


 Anether Way. 


o 


Tf you cut a large Branch of the Vine which hath one, two, 
or three clufters of Grapes on it, and at each end of the 


<eutting thruſt onely the Branch whereon the bunches grow 


in a ſound and laſting apple, and ſo hang it up. 
"veep Claret W ine. or any Wine good nine or ten Tears. 


Atevery vintage draw almoſt every part out of the Hog- 
head, and then rowle it upon his Lees,and after fill it up with 
the beſt new Wine of the ſame kinde you can get. 


To ſtparate Water from Wine. 


To ſeparate Water from Wine , put into the veſſel of 


Wine melted Allum, and after topping the mouth of the: 


ſaid 
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The Compleat Vineyard. 


ſaid veſſel witha ſpunge , drenched in oyl, turnthe mout h 
of the veſſel! ſo topped downwards, and ſo the water onely 
will come out : or, 

Cauſe a veſſel of Ivy Wood ro be made, and put there- 
in ſuch quantity of Wine as it will be able to hold the water 


will come forth preſently , and the wine will abide pure and 


neat. 


Some do ule preſently to change the Wine ſo watered,and 
to draw it out into another veſſel, and then to put a pint and 
a half cf falt to every fifteen,quarts of Wane, 

Others do boil the Wine upon the fire fo lons until the 


_ third part be conſumed, and the reſt they uſe three or four 


hours after, 


\ 


How to make Sp.rit of Wine, 


This of all vegetables is the moſt precious thing, and alſo 
the trueſt of all Cordials, as we ſhall hereafter ſhow, and is 
thus made. : 

Take of good white Clarer Wine , or Sack,whichiis not 
fowre nor muſty, or otherwiſe corrupt that quantity which _ 
may ſerve to fill the veſſel wherein you make your diſtilla- | 
cion to athird part; then put on the head, furniſhed with the 
noſe, or pipe , and fo make your diſtillation, firlt in aſhes, 
drawing about a third part from the whole ; as for example, 
{ix or eight pints out ot four and twenty, then (till it again in 
B, M. drawings a third part , which is two pints, ſo that the 
oftner you ſtill ic the els liquor you have, but the moreſtrong, 
ſome ule to recifie it ſeven times, 


How to mike good Vinegar, 

Take as much Wane as you lee $00d,either white Or red, 
and calt into it Salr, Pepper, and fower leaven mingled to- 
Sether ; afterwards hear red hot ſome tyle or gad of Steel, 

and pur it hot into the Wine, Or 
In like mariner a Radiſh-roor, a Beet-root,or a ſhive of 
Barley bread new baked put in Wine, and it being ſet forth 
Ih 
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The (ompleat Vineyard, 


ina Glaſs in the Sun or in the Chimney corner to the heat of 
the fire, will make good Viuvegar in a ſhort time; which to 
make better you may infuſe 1n ir the leaves of Red Roſes,or 
pur in the Juice of Mints and Centry, ' 


To makeV in:gar with jour corrupted Wine. 


Take your marred W ine and boil it,and take away all the 
ſcum that riſerh in boiling , thus let ic continue on the fire 
till it be boiled away one third part, then put itup inzo a 
veſſel wherein hath been Vinegar, purting thereto ſome 
chervile, cover the veſſel in fuch forc that there get no air 
into it, and in ſhort time it will prove good and trons 


Vinegar, 


To mabe Verjuiceof Grapes, 


Take of your Grapes before they be quite Ripe, as many 
as you pleaſe, beat or bruiſe them, and preſs out the juice 
and put it into ſome {mall veſſel that fo you may fill it, ler ir 
ſtand to ſettle and work a pretty while,and you have an ex- 
cellent Verjuice for to ſharpen your ſauces and provoke or 


whet the appetite. 


FINISE 


Book s neu! 7 Printed for William Crooke, at the ibree B;bles 


on Fleet-bridge, 1665. 


In Diſmantled, yewing the loathſomneſs thereof in lay- 
ing it open by Confeſſion, with the Remedy for it by 
Repentance and Converſion , Wherein is ſet forth the man- 
ner how we ought to confeſs our {ins to God and Man, with 
the Conſfiliary decrees from the Authorities thereof, and tor 
the ſhewing the neceſſity of Prieſtly Abſolucion,&c, And an 
Hiſtorical relation of the Canons concerning Coniteſlton,and 
the ſecret manner @f it , alſo tie Conelors affeRion and 1n- 
clinations are ſhewed, by / 1,89. L,j5.D.D.49.1664., 

- hvy che ſo much deſired Cuts or P1- 


There is newly,e 
Qures to the OldFeſtament,all lively donegto fit Bibles of all 
Volumes, ſmall and grear, 1665. 

Sixty mine Enigmauical Chara'ters, all exatly drawn to the 
Life, from ſeverai Perſons, Humours, and Difpoſitions , 
pleaſant and full of delight the 2d, Impreſſion ; by the Au- 
thor R.F.E1q; 1665. | 

"The Royal! Stem, being an account of all che moſt remark- 
able actions either by Land or Sea, in theſe Kingdoms ſince 
Milliam the Conquerours timetg this year 1665. With the 
PiRure of K. Charles the 11d, inthe middle. all ina Broad- 
ſheer of Paper,fir to hang in Houſes, Cloſers, or Chambers. 

The famous and delighetul Hiſtory of St.George the Patron 
of Eng/and , ſhewing all his Lite, Archivements, Miracles,and 
Deeds of Renown, with his Converſion of 574614, being the 
exaceſtrelarion ever was Printed, by the 16, years induſtry 
of F. Lowach Gent. , 

Caliep:*s Cabinet Opened , wherein Gentlemen may be 
informed how to adorn themſelves for Funerals, Feaſtings, 
and other Heroick Meetings; alſo here they may know their 
places of worth,with all the degrees and Fi roar "move of Ho- 
nour in the Realm : Shewing how every one ought to take 
place, with their Titles due to them , with other things of 
Antiquity very obſervable by James Salter 1665. 


FINIS, 
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